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Intisari 
INTISARI 
Enzim papain adalah salah satu jenis enzim yang berasal dari tanaman 
pepaya. Enzim papain merupakan salah satu zat aditif pangan yang memiliki banyak 
kegunaan, antara lain sebagai pelunak daging, pembuat konsentrat protein dan 
penghidrolisis protein, bahan baku obat dan kosmetik, perenyah kue, dan penjemih 
minuman. Tahapan utama dalam pembuatan enzim papain tersebut adalah: 
pencampuran getah pepaya dengan air dan bahan-bahan penolong, penyaringan, 
pengeringan enzim papain basah, dan penghancuran. Pabrik enzim papain ini 
direncanakan beroperasi secara batch selama 8 jam per hari mulai jam 08.00 sampai 
jam 16.00. Pabrik ini memiliki hari kelja Senin - Sabtu dimana jumlah total hari 
kerjanya 289 hari per tahun. 
Pra rencana pabrik enzim papain ini memiliki rincian sebagai berikut : 
• Bahan baku utama : getah pepaya dari buah dan batang 
• Kapasitas bahan baku utama : 30 kglhari 
• Kapasitas produksi tepung papain: 30 kg/hari 
• Utilitas : Air : 7,4 m3/hari 
: Listrik : 37 kW 
: Udara Panas : 173 kg/hari 
: LNG : 0,23 kg/hari 
• Iumlah tenaga kerja : 27 orang 
• Lokasi pabrik : Kabupaten Kepanjen, Kota Malang, 
Propinsi Jawa Timur 
• Luas Tanah : 1500 m2 
Modal pabrik yang berasal dari modal pribadi sebanyak 90% dan pinjaman 
bank sebesar 10% dengan asumsi suku bunga pinjaman sebesar 18%. Dari hasil 
analisis ekonomi dengan metode Discounted Cash Flow diperoleh : 
• TCI = Rp 2.067.815.819,-
• TPC = Rp 1.035.585.729,-
• Total penjualanltahun = Rp 1.734.000.000,-
• Biaya operasi = Rp 946.125.919,-
• ROR sebelum pajak = 28,46% 
• ROR sesudah pajak = 18,35% 
• ROE sebelum pajak = 32,73% 
• ROE sesudah pajak = 21,77% 
• POT sebelum pajak = 3 tahun 5 bulan 
• POT sesudah pajak = 4 tahun 7 bulan 
• BEP = 38% 
• Total Present Worth = Rp 3.694.800.539,-
Dari data-data di atas dapat disimpulkan bahwa pabrik enzim papain ini layak 
didirikan sebab persentase ROR-nya lebih besar dari persentase suku bunga, POT-
nya kurang dari setengah umur pabrik (5 tahun), persentase ROE-nya lebih besar dari 
persentase ROR dan BEP adalah 38%. 
Abstract 
ABSTRACT 
Papain enzyme is one of enzyme which produced from papaya plant. Papain 
enzyme is one of food additive substances that has many uses, such as: as meat 
tenderizer, protein concentrate and protein hydrolizer, raw material for medicines and 
cosmetics, cookie's cruncher, and beer's ingredient. The main process of producing 
papain enzyme are: mixing of latex with water and other chemicals, filtering, drying of 
wet papain enzyme, and milling. This plant is planned to be operated in a batch system 
for 8 hours per day which starts from 08.00 am until 04.00 pm. This plant has operational 
days, starting from Monday until Saturday which the total operational days are 289 days 
per year. 
Plant design of papain enzyme has specification as follows: 
• Main raw material : latex from papaya plant 
• Main raw material capacity : 30 kg/days 
• Production capacity of papain powder : 30 kg/days 
• Utility : Water : 7,4 m3/days 
: Electricity : 37 kW 
: Hot Air : 173 kg/days 
: LNG : 0,23 kg/days 
• Amount of labour : 27 
• Plant location : Kabupaten Kepanjen, Malang City, 
East Java Province 
• Land area : 1500 m2 
The initial investment came from personal investment (90%) and loan from bank 
(10%) with the assumption of interest rate is 18%. From the economical analysis with 
Discounted Cash Flow method, it is calculated that: 
• TCI = Rp 2.067.815.819,-
• TPC = Rp 1.035.585.729,-
• Total sales/year = Rp 1.734.000.000,-
• Operational cost = Rp 946.125.919,-
• ROR before tax = 28,46% 
• ROR after tax = 18,35% 
• ROE before tax = 32,73% 
• ROE after tax = 21,77% 
• POT before tax = 3 years 5 months 
• POT after tax = 4 years 7 months 
• BEP =38% 
• Total Present Worth = Rp 3.694.800.539,-
From the data above, it can be concluded that this papain enzyme plant is worthly 
constructed because the percentage of the ROR is larger than the percentage of the 
interest rate, the POT is less than half of service life (i.e. 5 years) , the percentage of ROE 
is larger than the percentage of ROR and the BEP is relatively low. 
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